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extensive research on the food or the process may be necessary to
establish appropriate control points. Statistically valid sampling
procedures may need to be used and repeated several times in order to
identify stages in processing and the environment when contamination,
survival of contaminants, or microbial growth may occur (WHO/ICMSF,
1982).

These critical control points differ somewhat from those described
in Chapter 7 in the section on total quality control in that HACGP
critical control points only relate to operations that if not
satisfactorily carried out could lead to food-borne disease or spoilage
and they are not directly concerned with aesthetics or quality. Thus,
they are crucial (critical) to ensuring safety and to maintaining a
satisfactory shelf life of a product. Critical control points as
applied in the total quality control program refer to measures taken to
comply with regulations. These may relate to concerns about safety,
wholesomeness, quantity, aesthetics, or standard operating procedures
that are referenced in a regulation, and some are either unrelated or
indirectly related to food safety.

The hazard analyses and critical control point determinations might
be done by qualified plant personnel, by hired consultants, or by
qualified FSIS staff or they might be done jointly. Review of the
system and final approval, however, needs to be done by qualified FSIS
supervisory and technical staff.

Monitoring

Critical control points must be monitored continuously or
periodically, as appropriate, to ensure that they are under control.
This monitoring may involve making observations, taking temperature
measurements, collecting samples, and performing appropriate chemical,
physical, or microbiological analyses. Appropriate monitoring tests
must be determined for each critical control point, the frequency of
evaluation must be specified, and data must be recorded. FSIS
personnel will need to verify that the monitoring is carried out
properly by plant personnel*

The type of monitoring depends upon the nature of the critical
control point under consideration (WHO/ICMSF, 1982). For example, if a
raw material is a critical control point, a specification can be set
for that raw material detailing the microbiological, chemical, or other
test, the sampling plan, and the limits to be used. Ideally, the
supplier will perform the required tests and ensure that the materials
comply with the specifications before the product is delivered to the
user. It may be advisable, however, for the user to test the
consignment upon receipt, particularly if it is from a new supplier.
Raw material storage conditions should be monitored to ensure that the
quality of the material is maintained satisfactorily until it is used.